Der Punkt auf dem i A correlation between the measurement parameters and the quantified sensory properties was established; the coefficients determined in a multivariant regression study were between 0.82 and 0.97.
The influence of the interaction of forces induced by solids and fluids on the rheological behaviour of a dynamically stressed oil cake was the topic of a esearch project carried out by M. RaB and F. H. Schneider of Essen. Based on linear relaxation experiments, the authors determined the influence of hydrothermic conditioning, mechanical breakdown and the husk content of rape on the rheological behaviour of the oil cake.
B. Senge and 0. Schulz of Berlin reported on the possibility of judging and mathematically modelling the processibility of milk and of optimising the thickening process using a Rheoswing RSD measurement system and a specially developed data reduction technique.
The new method can be implemented either in the laboratory for quickly testing the milk's suitability to curdle or on-line for controlling the processing viscosity.
The application of protein preparations in the stabili sation of boundary surfaces in multiple emulsion systems such as (water in oil)jin water has under gone little study. These preparations behave on the one hand as emulsifiers, on the other hand as The Brookfield ov Ill stand-alone programmable rheometer
• Stand-alone capability (the computer's built in).
• Optional software allows control by PC.
• Stores up to 10 measurement programs.
• 2500 discrete speeds allow generation of flow curves .
• Te st, display, print and store data without operator attention.
• Available with Brookfield spindles, Coaxial Cylinder (DIN 53-019) and Cone/Plate geometries.
• Te mperatu re vs . Viscosity measurements .
• "Budget-friendly" price. ceived for solids in which the sample is subjected to oscillatory uniaxial compression between two parallel plates. The device can be used for investigating the rheological properties of wheat doughs using dynamic mechanic thermal analysis (DMTA) under controlled temperature rise and fall.
In closing, D. Weipert, Scientific Director of the "Institute for Milling and Baking Technologies", expressed his thanks to all who contributed to the success of the conference. "We wanted to provide rheologists from different branches of the food industry with a round table where they could discuss their problems. At the same time, we wanted to offer the proverbial view over the fence, and I think that we have accomplished both to everyone's satisfaction." As a final treat and to the amusement of all, Weipert then showed a selection of his amusing caricatures on the topic of rheology which are familiar to insiders.
The next conference will be held in Detmold in 1999.
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